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SENIORS 


Chocolate Ice Box Cookies ----Mrs. Bob (Marcia) Golinghorst 
oco 


Yo tsp. soda 
1 Cup Lard ~ 
2 Guns brown sugar Y. tsp. salt 
2 unbeaten eggs 1 tsp. baking powder 
1 cup walnuts Y. cup cocoa 
1 tsp. vanilla 
3 cups flour 


Cream lard and brown sugar. Add unbeaten eggs and beat well. Sift together all dry 
ingredients, including cocoa and add to creamed mixture. Rollin foil paper and put 
in freezer. Slice (when frozen) and bake as wanted. 350° for 12 to 15 minutes. 


Banana Nut Loaf ----Mrs. William (Marion) Petersen 


1 Cup sugar 1 tsp. soda 

scant %2 Cup Lard 1 tsp. baking powder 
2 Eggs Y tsp. salt 

1 Cup Bananas, mashed 1 Cup chopped nuts 
2 Cups Flour 1 tsp. vanilla 


Cream sugar and Lard together. Add eggs and mashed bananas. Sift dry ingredients 
and add to creamed mixture. Add nuts and vanilla. Bake for 1 hour (maybe a little 
longer) in greased loaf pan at 350°. 


Spice Cake with Caramel Frosting ----Mrs. Foster (Dorothy) Auliff | 


2/3 Cup Lard Y2 tsp. nutmeg | 


2 Egg Yolks 2%2 Cups sifted cake flour | 
1% Cups brown sugar 1 tsp. vanilla 

% tsp. salt 4 egg whites (beaten) 

1 Cup Buttermilk 1 tsp. soda dissolved in a little 






2 tsp. cinnamon 


warm water. 
Y2 tsp. ground cloves 
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Cream sugar and Lard, beat in egg yolks. Add salt and spices, soda and water. 
Alternate buttermilk with flour. Beat well after each addition. Add vanilla. Beat egg 


whites until stiff but not dry. Fold in carefully. Bake in 350° oven for 35 minutes or 
until done when tested. 


Frosting 


Melt 2 Thisp. butter or margarine in saucepan, add 1 cup brown sugar and ¥ tsp. 
salt. Stir until sugar is dissolved. Add 1/3 cup milk. Cook 3 minutes stirring constan- 


tly. Remove from heat, cool, add 1 tsp. vanilla and 1% cups powdered sugar. Stir and 
whip and cream for 2 minutes. Spread on cooled cake. 
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Cherry Pie ----Mrs. Foster (Dorothy) Auliff 


Crust: Blend 
1% Cups Flour it 
1 tsp. salt ; 
Y2 Cup Cold Lard y 
Add: : 
22 T. water ig 
Y2 tsp. vinegar mixed with 1 beaten egg. '$ 

Mix until dough forms a ball. Roll crust (this will make 1 double crust or 2 Single lat- ¥ 

tice crusts.) Fillings--1 can prepared cherry pie filling to which has been added ¢ 

Cup sugar. Make lattice top if desired or cover with a top crust. of 

rs 

Whole Wheat Rolls ----Mrs. Alvin (Velma) Ott 

2 Cakes Yeast 72 C. Sugar | 

Y C. lukewarm water 1% tsp. salt 1 

1 C. Milk 2 Eggs, beaten 

Ys C. Lard, melted 1% C. whole wheat flour 


3 to 3% C. white flour 


Soften yeast in lukewarm water. In mixing bowl pour warm milk over Lard, sugar 
and salt. Add whole wheat flour to make a batter. Add yeast and eggs and beat well. 
Add enough flour to make a soft dough. Knead until satiny in appearance. Placeina 
greased bowl, cover and let rise until dbl. in bulk. Punch down. Shape into rolls. Let 
rise until light. Bake at 400° until brown and done. 


Cinnamon Raisin Bread ----Mrs. Eugene (Alberta) Bernick 
1 package dry yeast 72 to 8 cups sifted all-purpose flour 
Y% Cup water 2 slightly beaten eggs 
2 cups milk, scalded 1 cup seedless raisins i 
Y2 Cup Sugar ¥% cup sugar 3 
Y2 Cup Lard _ 1% tablespoons cinnamon 


2 tsp. salt ~ 
soften yeast in warm water. Add lard, Sugar, and salt to scalded milk. Cool to 
lukewarm. Add flour to make a thick batter. Stir in softened yeast and eggs. Beat . 
well. Add raisins. Add enough of remaining flour to make a soft dough. Turn out on 

lightly floured surface and knead until smooth. Place in lightly greased bowl, turn- 


ing once to grease surface. Cover and let rise in warm place until double in size (12 b 
to 2 hrs.). 


Punch down and divide dough in half. Cover and let rest 10 minutes. Roll each half 
in 15 x 7” rectangle, about % inch thick. Sprinkle 1 tsp. of water over each. Mix % 
cup sugar and cinnamon and sprinkle over dough. Roll each as for jelly roll, begin- 
ning with narrow side. Seal long edge. Place sealed edge down in 2 greased 9%x- 
5x3-inch loaf pans. Let rise till almost double. Bake in moderate oven (375°) 35 to 
40 minutes or till done. Makes 2 loaves. Frost with confectioners icing: Add 2 
tablespoons milk to 1 cup sifted confectioners’ sugar. Stir till smooth. 
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Chocolate Ice Box Cookies ----Miss Marcia Wiese 


1 Cup Lard 
2 cups brown sugar s oes four 
2 unbeaten eggs 2 tsp. 

Y tsp. salt 


1 cup nuts 
1 tsp. vanilla 


Cream shortening and brown sugar, then add eggs and beat well. Then add other 
ingredients, sifting flour, salt and soda together. To make chocolate ice box cookies, 
add ¥2 cup cocoa to the above. Roll up in foil and put in freezer. Slice and bake as 
wanted. Bake at 350° for 8-10 min. 


1 tsp. baking powder 


Banana Nut Loaf ----Miss Cynthia Petersen 


1 cup sugar 1 tsp. baking powder 
Scant ¥%2 Cup Lard Y tsp. salt 

1 cup bananas, mashed 1 cup chopped nuts 
2 cups flour 1 tsp. vanilla 

1 tsp. soda 2 eggs 


Cream shortening and lard together. Add eggs and mashed bananas. Sift dry 
ingredients and add to creamed mixture. Add nuts and vanilla. Bake for 1° hour 
(maybe a little longer) in greased loaf pan at 350° F. 


Spice Cake ----Miss Lynne Buesing 


Make a meringue of 2 egg whites and Yo cup sugar. Cream '%2 cup Lard with 1 cup 
sugar. Add the 2 egg yolks and beat. 
Sift together: 


2% cups cake flour (sifted) Y2 tsp. allspice 
1% tsp. baking powder Y% tsp. cloves 
1% tsp. baking soda Y tsp. nutmeg 
1 tsp. cinnamon 1 tsp. salt 


Add sifted ingredients to creamed mixture alternately with 1 cup buttermilk. Foldin 
meringue mixture. Bake at 350° for 30 to 35 minutes or until done. 


Cherry Pie ----Miss Marcia Wiese 


3 cups flour 1 egg (beaten) 

1 tsp. salt 5 tablespoons cold water 
Ye tsp. baking powder 1 tablespoon vinegar 

1 Cup Lard 


Sift dry ingredients. Blend Lard with pastry cutter. Beat egg, cold water and vinegar 
and add to lard mixture. Mix until dough forms ball and will roll out. 
Filling; Add one can prepared cherry pie filling to fill crust. Bake at 375° for 25 


minutes until browned. 











Whole Wheat Rolls ----Miss Lu Ann Koepke 


2 pkg. active dry yeast or 3 Tablespoons Lard 

2 cakes compressed yeast 2 cups stirred whole wheat flour 
Y2 cup water 3%2 to 4% cups all purpose flour 
1% cup milk, scalded 2 beaten eggs 


Ya cup sugar 
1 tablespoon salt 


Soften active dry yeast in warm water or compressed yeast in lukewarm water. 
Combine hot milk, sugar, salt, Lard, cool to lukewarm. Add 1 cup whole wheat flour 
and 1 cup all purpose flour, beat well. Add yeast mixture and eggs. Stir in remaining 
flour or enough to make soft dough. Knead well. Place in greased bowl, turning once 
to grease surface. Let rise till double in bulk. Punch down, form in rolls. Let rise till 
double. Bake at 400° 15 to 20 minutes. 


Cinnamon Raisin Bread ----Miss Jolene Hermiston 


8% to 9 cups unsifted flour Ye Cup Lard 

1 cup sugar 2 eggs (at room temperature) 
2 tsp. salt 2 cups seedless raisins 

4 pkgs. active dry yeast 3 tsp. ground cinnamon 

2 cups milk 


2/3 cup sugar 
1 cup water 


In a large bowl thoroughly mix 3 cups flour, 1 cup sugar, salt, and undissolved yeast. 
Combine milk, water, and lard in a saucepan. Heat over low heat until liquids are 
warm. Gradually add to dry ingredients and beat 2 minutes at medium speed of 
electric mixer. Add eggs and 3 cups flour, or enough flour to make stiff batter. Cover; 
let rise in a warm place, until double in bulk. 

Knead dough down. Add raisins. Roll into 3 12 x 8 inch rectangle. Sprinkle with the 
combined mixture of 3 tsp. cinnamon and 2/3 cup sugar. Roll in tight circle as for 
jelly roll. Place in pan, seam side down. Let rise again. Bake in moderate oven (350 
degrees) about 40 to 45 ninutes or until done. When cool, frost with confectioners 
sugar frosting. Makes 3 - 8% x 4% x 2% inch loaves. 
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